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obtaining such proof are available   so   that   it is  surely the duty
controlling officials to see that they are used to the fullest extent.

Handling of Graded Raw Milks
The methods of handling milk have been dealt with in previous chapters.
The routine there laid down will be satisfactory in the case of designated
milks, always provided that strict care is taken to ensure that such methods
are consistently carried out. As graded milk is produced under licence,
certain precautions assume particular importance.
It is essential that any producer of such milk should be of cleanly and
systematic disposition. He must personally, or through a capable person,
supervise the work each day, in order to detect and remedy any errors that
may be committed by his workers. If these precautions are neglected, the
bacterial content of the product will be high, with consequent failure to
comply with the requirements laid down. It cannot be too often emphasised
that the maintenance of a good standard continuously is better than obtain-
ing brilliant results which are interspersed with poor samples. The results
of the examination of designated samples which have been obtained during
the past twenty years have shown that there has been a steady decline in
quality during this period. Far too many producers are enthusiastic when
they commence the production of such milk and lose their enthusiasm far
too readily over a period of years. It has been noticed that there has, since
1939, been an increase in the number of unsatisfactory samples, particularly
where the licensing authorities have failed to carry out regular sampling and
advisory work. Further, in many areas, it has been the practice to issue
licences without any consideration being given to the producer's previous
record under the National Milk Testing Scheme or to his ability to maintain
such standards. Before any application is entertained, a producer should
have obtained at least 75 per cent, of satisfactory samples under the National
Milk Testing Scheme over the previous twelve months.
For a number of years, many licensing authorities have been far too
ready to exercise their powers most rigidly in order to ensure that the build-
ings from which designated milk was produced and distributed were almost
perfect from a hygienic point of view. In other areas, a much lower standard
of building conditions has prevailed so that while a producer in one county
or district was often put to heavy expense in complying with official require-
ments, in another, and often in an adjoining area, demands were nothing
like so stringent. This fact has had repercussions amongst the farming
community which in very many cases has prevented the increased produc-
tion of designated milk. It is also interesting to note that quite often in
those districts where excessive demands were made, much designated milk
was rejected as unfit for use by creameries during the summer months so
that it is apparent that the superlative buildings required have not been the
means of increasing efficiency in those particular areas. It is also a positive
fact that many of the controlling authorities who have made the greatest
demands upon the producer's pocket as regards building alterations, have
been the most lax in supervising methods of production and in sampling the
milk to ensure that the required standards were maintained. It is obviously
preferable to demand a reasonable but uniform standard with regard to
premises throughout the country but with the added advantage of constant
supervision of methods and frequent examination of samples of the product
than it is to require perfect buildings and fail to maintain proper control